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"��������,
Canning is not recommended with
any of the Amana gas ranges or
cooktops due to the intense heat and
large cookware required to can.

The high, sustained heat generated by
the canning cookware overheats both
the burners and the surface of the range
or cooktop. This may cause damage to
burners, knobs, or finish, and may even
cause overheating of surrounding walls.

Damage incurred by canning, or
attempting to can, is not covered under
warranty.

+(���	(��!%� ��������%���������*,���-

SELECT AVOID

Flat bottomed cookware. Cookware with rounded or warped bottoms.

Heavy gauge metal cookware. Light gauge metal cookware.

Handles that are secure, that are not
heavy enough to tilt pan.

Cookware with loose or broken handles or
heavy handles that tip pan when empty.

Proper pan size. Cookware that is smaller than or greater than
burner grate by 1 inch.

Flat bottomed wok Wok with a ringstand on bottom.

COOKWARE
MATERIAL

USES

Aluminum Heats and cools quickly. Use for frying, braising,
and roasting.

Stainless Steel Heats and cools at moderate rate. Use for soups,
sauces, vegetables, general cooking.

Copper Clad /
Tin Lined

Heats and cools quickly. Use for gourmet cooking,
wine sauces, egg dishes.

Cast Iron Heats and cools slowly. Use for low heat cooking,
frying.

Enamelware Heating speed depends on base metal in the
cookware. Use for low heat cooking.

Ceramic (Glass) Heats and cools slowly. Use for low heat cooking.

More than 1 inch
overhang

Does not cover burner
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Although the system that lights the
burners is electric, surface burners can
be ignited during a power outage. Never
attempt to light bake or broil burners
(oven burners) during a power
failure.

1. Hold match at base of desired
surface burner.

2. Push in burner control knob and
turn to LITE position.

3. After gas ignites, remove match
from burner and turn burner control
knob to desired setting.

�%&�����"��������!�'��	�.�
< -%���	�������	�%�	,�����	�������	 ��,2	!���%	�%�	,�����	������
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� �������"���	���
 	��#��	����+	��
��
	�

The control descriptions are intended to
show the variety of features that are
available in the product line. If your
range does not have all the features that
are shown, it is not a mistake. The
information provided applies to several
of the available models.

 SURFACE BURNER
CONTROL SETTINGS WHEN TO USE SETTING

LO Use to prepare food at less than boiling
temperatures or to simmer.

MED Use to maintain boiling of larger amounts of food,
low temperature frying and to maintain correct
pressure in a pressure cooker.

HI Use to bring food to boiling temperatures. When
food is boiling temperature setting should be
reduced to LO through MED.

WARNING!
+�	�����	��� 	��	�������	��������
�����2	�������	������2	��	����2
��	���	�����	�������	,������
����������	!%���	��	����������
?�����	���	����������	��	������
�������	�	�����
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����	�������
When time elapses, timer beeps
three, one second tones and then one
beep approximately every six to eight
seconds.

&	������������
After setting oven to bake and selecting
a temperature, oven preheats.  When
oven reaches set temperature, oven
signals a single audible beep.

$��.�."�����������
When a timed cooking cycle is
complete, the oven will beep three tones
approximately one second apart,
followed by one second beeps every six
to eight seconds for five minutes.

��������
����$�"$���3����������
����������������
������!�.

��������������������
���� ��2��!�������
���"�� ������"��/��.

���	���	����	�����
�������������������!�	
���
�������������
The display is used for many

different models of ranges. Depending
on the model, certain words or symbols
may never be highlighted or become
visible.

 

DISPLAY DESCRIPTION 

�����
Displays when time-of-day, timed or delayed baking, 
or delayed self-cleaning is set. 

����� Displays while bake is set and used. 

	
� Displays when oven is heating 

�����
Displays when delayed bake or self-clean cycle is 
set. Oven is not heating. 

��	��
Displays when setting the stop time for a delayed 
baking or self-clean cycle. 

��	��� Displays when a broil is set and used. 

����
� Displays when self-clean cycle is set and used. 

�	���

LOCK flashes while oven door is locking and 
remains in display while door is locked. After 
cycle is complete and oven has cooled to a safer 
temperature, LOCK no longer displays and door 
can be opened. 

 

BAKE    BROIL
CLEAN  LOCK

DELAY
OVEN ON
CLEAN
STOP
TIME 8888350° O

N

BAKE    BROIL
CLEAN  LOCK

DELAY
OVEN ON
CLEAN
STOP
TIME 8888350° O

N
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F-
code Possible M eaning 

F1 Shorted pad button 

F2 Oven over tem perature 

F3 Open circuit in oven 

F4 Shorted circuit in oven 

F5 Failed circuit in control 

F7 Lock failure 

F9 Lock failure 
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+��������#������
When power is connected
or interrupted, oven display flashes.
Press CLOCK to reset display.
Clock may need to be reset.

����	�������
When time elapses, timer will sound
three one-second beeps and then once
every 30 seconds. END also displays.
Press TIMER ON/OFF pad to stop timer
and return to clock display.



(�

�*��"
-%���	����	��	�����	����2	������	��	������	�����
����	�%�	����	������

(� 1����	��F>	����
< ����	���	---�	�������

*� 1����	����!	����	�����	�������	�����������	��
���������
< +���	��	��2	����	�����������2	����2

���	 O
N 	�������

�� 1����	�@>5	��5�>D	���	!%��	�����%���
< "�����	����	����	����	!%��	��� ���	����	%��
��������	����	����	��	����	���	������� �

WARNING!
+�	�����	��� 	��	��������	�����2
�������	������	��	����2	��	���
����	����	,�����2	��� �2	��	,������
���	���	����	!��%	��������	�����

WARNING!
+�	�����	��� 	��	��������	�����2
�������	������	��	����2	�����
�����	����	����������	!%���
,��������

&	������������
After setting oven to bake and selecting
a temperature, oven preheats.  When
oven reaches set temperature, the preheat
signal sounds.

������������!������/���,
With new ovens, some minor smoking
is normal when using the oven for first
few times.  Performing a self-clean
cycle should stop further smoking.

0���#����"���������
�����	��
	�,
While the oven is baking, simply press
BAKE, enter the desired temperature,
and then press START. Use these steps
to change the oven temperature during
Timed and Delayed Baking, also. To
change cook time during Timed or
Delayed Baking, press COOK TIME,
enter the desired cooking time, and
press START.
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0���0�����	�1���"����
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	�,
Oven temperature can be set from 170°F
to 550°F in 5° increments. Oven cavity
temperature displays at 100°F and
increases in 5° increments until the
reaching the set cooking temperature.
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When using TIMED cooking, the oven
begins to heat immediately after the
oven control is set. Then, the oven
cooks for the specified length of time.
When using DELAYED cooking, the
oven begins to cook later in the day. Set
the time that you want to begin cooking
and the how long you want to cook. The
oven begins to heat when at the selected
time and cooks for the specified length
of time.

0���+�	� �����"��������
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Cook time and stop time can be set up to
11 hours and 59 minutes ahead. To view
cook time, press and hold COOK TIME
pad. When cooking time has elapsed, an
end of cycle signal sounds, oven
automatically turns off and display
returns to time of day. Oven signal
sounds 4 times, then once every
10 seconds until knob is turned to OFF.
Broil can not be set to Timed or Delayed.

0����
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For a delayed bake cycle, the cook time
can be viewed by pressing the COOK
pad. For a timed bake cycle, the stop
time can be viewed by pressing the
STOP pad.
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To get the best results from the
self-clean cycle, follow these steps:

• Remove birds or animals
susceptible to smoke or other
fumes from the room or
adjoining room.

• Clean excess spills from oven
interior and bottom thoroughly.

• Open window if possible.
• Make sure oven light cover is

properly in place. Do not use
cleaning cycle if it is not.

• Remove oven racks and all cooking
utensils from oven.

• Remove items from range top,
backguard and storage drawer.
These areas can become hot during
self-cleaning cycle.

• The range vents from the center
bottom  of the backguard. Make
sure this area is unobstructed by
removing all items from backguard
and range top.
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To get the best results from the
self-clean cycle, follow these steps:

• Remove birds or animals
susceptible to smoke or other
fumes from the room or
adjoining room.

• Clean excess spills from oven
interior and bottom thoroughly.

• Open window if possible.
• Make sure oven light cover is

properly in place. Do not use
cleaning cycle if it is not.

• Remove oven racks and all cooking
utensils from oven.

• Remove items from range top,
backguard and storage drawer.
These areas can become hot during
self-cleaning cycle.

• The range vents from the center
bottom  of the backguard. Make
sure this area is unobstructed by
removing all items from backguard
and range top.

��!�3�%�	�!���!�����"

���A�����	�������	����	%��%	����	�����������	��	�����	����	���������
���	�%�	����	��	�������	�%����%	�	��������	����A�����	����2	�%�
����A�����	����	,�	���	!%��	�%�	����	��	�����
(� 1������	����	���	����A��������	7���	,���!

����8�
*� �����	�����
�� 1����	�D>�5	����

< +%�	�������	����A�����	����	�����%	��
�	%����	!���	�������

B� 
��	����	�����%	���	����A������
< 1����	4�">	��	D>

	����	��	������	����	��	��������	,�����
����	���������	���%�	�����	���

< �����	����	���	,�	���	����	�!�	��	����
%����	��	����	������	�����������

< '������	�������	���	�%�	����	��	�%���	%�����
E� 1����	
+�1	+�4>	����

< 1����	4�">	��	D>

	����	�����	�������
��������	����	��������

�� ����	����������	��������	����	,����	��	��������	����	���	����	�����
< +�	���!	���������	��������	����2	�����	���	%���	�D>�5	����
< +�	���!	����������	����	����2	�����	
+�1	+�4>	����
< '>D�C	�������	�����	����	������	����A�����	�����	�@>5	�5
���������	���%�	!���	,�	��	������	��������	���	!���	������	��	�����	�%�
���	��	�%�	�����

< ��	�%�	���	��	�%�	����A�����	����2	�%�	�@>5	�5	���������	���%�	!���
�%��	����	+%���	��	��	���A��A����	,����

< ��	�%�	���	��	�%�	����A�����	����2	�%�	����	!���	����	%������2
%�!����2	����	!���	������	%���

< +%�	D��F	���������	���%�	!���	������	��	�����	����	����%��	�	������
������������	D��F	���%�	!���	����%	!%���	����	��	����� ���2	���	�%��
�%��	���	!%��	����	%��	����� ���	����	�����	!���	,�	%��	��	�%�
����%�		������	�������	��	����	����	�����	��	D��F	���������	���%�
�%������	����	-%��	����	��	����2	����	����	 ��,	��	����

�������������	����������
�������
+�	����	�	����A�����	����	�%��	%��	������	�������	�����!	�%���	������
��	�%�	������������	������	���	����2	�%�	����	!���	������	��� ��2	����
�%���%	�%�	����	%��	�������2	�����	�%�	����	�����	%��	������	��	�
��!��	������������

(� 1����	�@>5	��5�>D	����
*� -%��	����	%��	������	��	�	��!��	�����������2	D��F>'	���%�

�����	����	������	�����	�����	+%��	���	�����	������	��	�%�	����%�

WARNING!
+�	�����	��� 	��	��������	�����2
�������	������2	��	����2	�����
�;����	������	���	����	����
����	���	����	,�����	,�����
,��������	�	����A�����	�����
(�1���	����	,�����	���!���	���
����	���	��	������

*�-���	���	,�����	����	!��%	�
����%	���	!���	����	!�����

��'�	����	�%�����%�	���
�������	����	,������

WARNING!
+�	�����	��� 	��	��������	�����2	�������	������2	��	����2	�����
�;����	������	���	����	����	����	���	����	,�����	,�����	,��������
�	����A�����	�����
(� -������	������2	����	����	,�����	���!���	���	����	���	��	������
*� -���	���	,�����	����	!��%	�	����%	���	!���	����	!�����
�� '�	����	�%�����%�	���	��������	�������	����	,������



(�

5�2��8���8�� �����
< F���	����	���	,� ���	�%����	*	���%��	����
����	!�����

< 
������	����	������	��	���������	��� �	��	���
��	���	�������	����	�%�	��%���

 �����

BAKING TIME GUIDELINES

Cake Pan
Type

Pan size Cups of
batter

Oven
Temp. Minutes

Oval 7 ¾” x 5 ¾” 2 ½ 350°F 25 to 30

13” x 9 ¾” 8 350°F 25 to 30

Round,
2” layer

6” 2 350°F 25 to 30

8 “ 3 350°F 30 to 35

14” 10 350°F 50 to 55

Round,
3” layer

8” 5 325°F 60 to 65

12” 11 325°F 75 to 80

Half Round,
2” layer

18” 9 325°F 60 to 65

Half Round,
3” layer

18” 12 325°F 60 to 65

Square 6” 2 350°F 25 to 30

10” 6 350°F 35 to 40

16” 15 1/2 350°F 45 to 50
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BAKEWARE GUIDELINES

Dark or dull pans Absorb more heat
and result in darker
browning.
Recommended for
pies and breads.

Shiny pans (no
sides)

Recommended for
cookies.

Shiny pans
(sides)

Recommended for
cakes

Glass pans Lower
recommended
oven temperature
by 25°F.

&	��������
In most cases, you should preheat the oven before baking.  After the range control is
set, the oven temperature will begin to rise until the desired cooking  temperature is
reached (approximately 8 to 10 minutes). When cooking temperature is reached
oven signal beeps.  For delicate baking (such as puff pastries or souffles),
preheat approximately 15–20 minutes before placing food inside oven or wait
10 minutes after oven signal beeps before placing food in oven. The extra time
creates a more stable oven temperature.
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Lopsided cakes
(bake unevenly)

Pans touching each other or oven walls.
Batter spread unevenly in pan.
Uneven heat distribution in oven.
Oven is not level.

Cakes, cookies, biscuits
too brown on bottom or top

Oven not preheated.
Pans touching each other or oven walls.
Using glass, darkened, warped or dull
finish metal pans.
Rack position too high or low.
Incorrect use of aluminum foil.
Oven temperature too high.

Pies don’t brown Incorrect rack position.
Using shiny metal pans.
Temperature set too low.

Cakes not done in center Temperature too high.
Pan too small.
Baking time too short.
Pan not centered in oven.

Cakes fall Too much shortening or sugar.
Too much or too little liquid.
Temperature too low.
Old or too little baking powder.
Pan too small.
Oven door opened frequently (peeking).
Insufficient baking.

Excessive shrinkage Too little leavening.
Mixing batter too long.
Pan too large.
Oven temperature too high.
Baking time too long.

Cakes high in middle
or cracked

Temperature set too high.
Overmixing.
Too much flour.
Pans touching each other or oven walls.
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While they are still in the oven. Because
of variances across individual ovens, it
is best to test for the proper consistency
rather than solely relying on time and
visual appearance as an indicator.

�����������������������
Cake problems may be in the mixing of
the batter. Overbeating can cause cake
structure to break down and excessive
shrinkage of the cake. Underbeating
can result in lumpy cakes that may not
be cooked thoroughly. All ingredients
should be at room temperature—not
out of the refrigerator. Make sure to
follow the recipes directions for how
long the batter should be mixed.

��������
��

Allow cake to cool in cake pan on a rack
for 10 minutes before removing. Larger
cakes (over 14 inches in diameter) may
take 15 minutes. If the cake has cooled
too long, reheat in the oven at 250°F for
a few minutes.

�����	�������
���	
Make sure to follow recipe directions
and use butter or margarine when it is
listed. Using a low fat substitute will
cause a recipe to fail.
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Braising is only one way to tenderize
less tender cuts.  Before cooking, you
may pound, cube, marinate, or use
commercially prepared meat
tenderizers. You may then use a dry
method to cook the meat.

< Marinades are acidic liquids such
as wine, citrus, or vinegar.
Marinades soften meat fibers but
only penetrate about one-fourth of
an inch into the interior of the
meat. Do not marinate meat for
longer than 24 hours.

• Pounding with a heavy meat
mallet breaks down the connective
tissue to tenderize meat.

• Cubing breaks down the structure
more than pounding.  Cubing is
done at the meat counter.

• Commercial tenderizers are
primarily enzymes that work on the
outer fourth inch on a meat cut.
Make sure to follow the
manufacturer’s directions.
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All times and recommended temperatures are provided by the USDA, the Beef Industry Council, the National Pork Producer’s
Council, and the American Sheep Industry Council.
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M e a t  C u t  
Recommended Internal Temperature 

Thickness (inches) W e i g h t  (pounds) 
Distance From Heat (inches) A p p r o x i m a t e  Cooking Time (minutes) 

BEEF

 

Chuck Shoulder Steak …

 1 …

 to 1 1  t o  1  …  2 to 3  3 to 4 
12 to 142 8 to 12 

Rib Eye Steak ¾

 1 1 ‰

 ‰

 ‰ to ¾  ¾  to 1 2 to 3 3 to 4 4 to 5 8 to 12 10 to 15 20 to 25 
Sirloin Steak ¾

 1 1 ‰

 
1  t o  1  ¾

 1 ‰  t o  3  2 …  t o  4  2 to 3 3 to 4 4 to 5 10 to 15 16 to 21 21 to 25 
Porterhouse Steak ¾

 1 21 ‰

 ¾

2to 1 1 ‰  t o  2  2 to 3 
2 to 3 3 to 4 4 to 5 8 to 12 10 to 15 20 to 25 

F i l e t  M i g n o n  ( T e n d e r l o i n )  � … 2to ‰  2 to 4 10 to 15 
Flank Steak Very Rare 130

° F  Rare 140

° F  Medium Rare 145

° F  Medium 160

° F  Well Done 170

° F  V e r y  W e l l  D o n e  1 8 0

° F  
�  1 2 t o  1  ‰  2 to 3 12 to 14 

Ground Beef Patties 160

°

F minimum ¾

 to 1 1 3 to 4 10 to 15 

PORK
 

C h o p s ,  b o n e  i n  ¾

 �

 4 6 to 8 

C h o p s ,  b o n e l e s s  ¾

 �

 4 6 to 8 

Tenderloin All pork must be cooked to an 
internal temperature of at least 
160

°

F to reduce the likelihood of 
Trichinosis. 

�

 ‰

 t o  1  4  1 5  t o  2 5  

Kabobs 

1  i n c h  c u b e s  

�

 4  1 0  t o  2 0  

�

 4 8 to 10 

 

 x 4 inches …  each 3 to 4 12 
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All times and recommended temperatures are provided by the USDA, the Beef Industry Council, the National Pork Producer’s
Council, and the American Sheep Industry Council.

Meat Cut Recommended Internal Temperature Oven  
Temperature 

Weight 
(pounds) 

Approximate 
Cooking Time 
(minutes) 

BEEF 

Boneless Rump Roast 325°F 4 to 6 25 to 30  

Tip Roast 325°F 3 ½ to 4 30 to 40  

Eye Round Roast 325°F 4 to 6 20 to 30 

Tenderloin Roast 425°F 2 to 3 
4 to 6 

35 to 45  
45 to 60 

Rib Roast 325°F 4 to 6 
6 to 8 

26 to 42 
23 to 35 

Rib Eye Roast 

Very Rare 130°F 

Rare 140°F 

Medium Rare 145°F 

Medium  160°F 

Well Done 170°F 

Very Well Done 180°F 

350°F 4 to 6 18 to 24  

PORK 
Loin Roast, bone-in 350°F 3 to 5 

Rib Roast, boneless 350°F 2 to 4 

Tenderloin 450°F ½ to 1 

Ham bone-in, cook-before-eating 

All pork must be cooked to an internal 
temperature of at least 160°F to reduce 
the likelihood of Trichinosis and other 
food-borne illnesses. 

325°F 7 to 8 

20 minutes  
per pound 

LAMB 

Shoulder 325°F 3 ½ to 6 35 to 40 

Rib Roast 375°F 1 ½ – 2 ½ 30 to 35 

Rib Crown Roast, not stuffed 375°F 2 to 3 25 to 30 

Loin Roast 325°F 1 ¼ to 1 ¾ 45 to 55 

Leg, Frenched Style or Half Shank 

Medium-Rare 150°F 
Medium 160°F 
Well Done 170°F 
 

325°F 5 to 7 
7 to 9 

15 to 20 
20 to 25 

POULTRY (unstuffed) 
Capon 325 to 350°F 4 to 8 20 to 30 min/lb. 

Cornish Hens, whole 325 to 350°F 1 ¼ to 1 ½ 50 to 60 total 

Duck, whole 325 to 350°F   18-20 min/lb. 

Goose, whole 325 to 350°F   20 to 25 min/lb. 

Pheasant, whole 325 to 350°F 2 30 min/lb. 

Quail, whole 325 to 350°F — 20 minutes total 

Turkey 

To reduce the risk of food-borne illnesses, 
poultry must be cooked to an internal 
temperature of 180°F. 

325°F 8 to 16 3 ½ to 5 ½ hours 
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All times and recommended temperatures are provided by the USDA, the Beef Industry Council, the National Pork Producer’s
Council, and the American Sheep Industry Council.
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Meat Cut Recommended Internal Temperature Oven  
Temperature 

Weight (pounds) 
OR Thickness 

Approximate 
Cooking Time 
(hours) 

BEEF 

Blade Pot Roast 325°F 3 to 5  1 ½ to 2  

Arm Pot Roast 325°F 3 to 5 2 to 3 

Chuck Roast (boneless) 325°F 3 to 5 2 to 3 

Short Ribs 325°F 
2 inches 
x 2 inches  
x 4 inches thick 

1 ½ to 2 ½ 

Round Steak 325°F ¾ to 1 inch thick 1 to 1 ½ 

Flank Steak 

Meat should be cooked to a 
temperature of at least 160°F 
to reduce the likelihood of food-
borne illnesses. 

325°F 1 ½ to 2 inches 
thick 

1 ½ to 2 ½ 

LAMB 

Shoulder Chops, Round Bone or 
Blade 325°F 1 inch thick 1 to 1 ¼ 

Riblets  325°F 3 pounds 1 ½ to 2 

Shanks 325°F 3 pounds 1 to 1 ½ 

Stew Cubes 

Meat should be cooked to a 
temperature of at least 160°F 
to reduce the likelihood of food-
borne illnesses. 
 

325°F 
1 inch pieces 
1 ¼ lbs. 

1 ¼ to 1 ½ 
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PART GENERAL DIRECTIONS 

Burner caps and grates 

 
Cool before cleaning. Frequent cleaning with soap and water and a non abrasive pad prolongs time between 
deep cleanings. Be sure to dry thoroughly. 

For deep cleaning, place burner claps and grates in plastic bag with ½ cup ammonia. DO NOT pour ammonia 
into bag or allow ammonia to touch grates or caps. Close bag tightly and allow to sit overnight.  Open bag 
pointed away from face to avoid fumes. Remove grates and caps and wash normally. 

Burner base Allow to cool. Clean with warm soapy water and a clean cloth. If ports are clogged, clean with a toothbrush or a 
straight pin. Do not use a toothpick. Replace burner caps and turn on burners to check for proper operation. 

Electrode  

Cool and remove burner grates and caps. Clean area around ceramic electrode with non-metallic utensil such 
as plastic pick, plastic straw or old toothbrush.  Be sure there is no debris, burned fragments, or grease that may 
divert the spark or cause poor ignition. Do not pry on ceramic electrode 

 

Broiler pan and grid 

 Drain fat, cool pan and grid slightly. (Do not stand soiled pan and grid in oven to cool.) Sprinkle with soap. Fill 
the pan with warm water. Let pan and grid stand for a few minutes 

Control knobs 

 Pull off knobs.  Wash gently with mild soap and water but do not soak. Dry and return knobs to oven, making 
sure to match flat area on the knob to the flat area on the shaft. 

Outside finish 

 
Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If knobs are removed, do 
not allow water to run down inside surface while cleaning. 

Oven racks 

 
For heavy soil, place oven racks in large plastic bag with ammonia and water in cup. Seal tightly and allow to 
stand overnight. Wash and rinse, dry thoroughly. 

Storage drawer 

 
For heavy soil, clean by hand and rinse thoroughly. Remove drawer for ease in cleaning. Be sure drawer is dry 
before replacing. 
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Just because a cleaner is a

liquid does not mean it is non-abrasive.
Many liquid cleansers designed to be
gentle on tile and smooth surfaces still
damage stainless steel. Cosmetic
damage from using non-recommended
products is not covered under warranty.
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OPERATION   

Appliance not working Power outage 
 
 

Oven door locked 

Make sure appliance is plugged in. 
Verify that circuit breaker is not tripped. 
Replace household fuse but do not change fuse capacity. 

Allow oven to cool for automatic lock to disengage. Once 
oven has unlocked, set oven to desired temperature. 

Self clean shuts off during cycle Using surface burners during 
self clean cycle 

Surface burners should not be used during a self clean 
cycle. Set self clean cycle to delay when range does not 
need to be used. 

Surface burner does not ignite Poor cap placement 

 

Dirt or debris on electrode 

Turn control to OFF and follow directions in Placing 
Burner Cap section. 

Turn control to OFF and folow directions in Care and 
Cleaning section. 

Broil cycle stops Oven door open Oven door must be closed during a broil cycle. Close 
oven door and broil cycle should resume normally. 

Clock and timer not working Power outage Make sure appliance is plugged in. Verify that circuit 
breaker is not tripped. Replace fuse but do not change 
fuse capacity. 

Oven light not working Loose bulb 
Burnt out bulb 

Check for loose bulb.  Tighten. 
Check for burnt out bulb.  Replace if necessary with an 
appliance bulb. 

Oven door will not unlock Oven is self-cleaning 

Oven still hot 

Allow cycle to complete or cancel function. 

Will not unlatch until a certain cooler temperature has 
been reached.  Do not force door open—will void 
warranty. May blow cooler air on latch with hair dryer at 
cool setting to quicken process. 

Oven not clean after a self clean cycle Too much soil, grime left in 
oven 

Soot remains in oven after 
cycle 

Wipe out and remove excess soil prior to running  
self-clean cycle. 

Normal. Wipe out with damp cloth. 

Pans rock on surface burner grates Warped pans See Utensil section to check pan for flat bottom. 

Locked light displayed Door locked If oven is hot, allow to cool rather than trying to force door 
open. 

Display flashing Power failure reset clock Press CLOCK. 

F-(numeric) display Service code Shut off power to oven for three minutes by switching off 
circuit breaker.  Reset breaker. If continues, contact 
service department. 

Oven smokes the first few times used Normal Minor smoking is normal the first few times the oven is 
used.  
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COOKING

Food not baking properly Various causes See Cooking, Common Baking Problems

Food not roasting properly Various causes See Cooking, Roasting

Food not broiling properly Various causes See Cooking, Broiling

Oven temperature too hot or cold Calibrate oven temperature See Using the Oven Control, Oven
Temperature Control Adjustment

Oven has strong odor Normal Ovens will have a ‘new’ odor.
Run a self-clean cycle to remove the odor.

Not boiling or cooking fast enough Improperly sized cooking utensils Make sure pans fit heating elements.
See Cookware Requirements.

NOISE

Frequent cycling off and on of oven. Normal To maintain a temperature for baking, the oven
cycles on and off.

Surface burners all click at once. Normal Ignitor sparks all burners when lighting a surface
burner.

Cracking or popping sound Normal Wet cooking utensils or possible spillage.

Expansion or contraction of oven during heating
cycle. May be louder when using LP/Propane.
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